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The reason why meén who mind thelr
own husinass shecesd Is Decnuss they
have so little competition,

Know how to mive without hesitne
tion, how ta loes without rezret. how
16 acquirs without meanneoss

TASTY VEGETABLE DISHES,

When sowing garden soeda, do not
fall to grow stme of the delleious
Chinese or colery
cabbage. AE &
salad it rivais let-
! tuce, while cooked

like spinach It \a

dellighttul

“grecns.” It need

not be sowed uantil

Angust and before
the fOrst frost it is stored l[n the cel-
lar far winter use,

Stuffed Cnbbage.~Remove the wilt-
ol lyaved from a three-pound head of
cabbage. then broeak off enough lenves
to line a bowl the size of the cabbage.
Shred the cabbage, add a tyblespoon-
ful of butter and. jJust watér enough
to cook It without burning; stew for
twonty-five minutes, Seald , three-
fourthe of a ewpful of milk, pour it
over & cuphil af bread eorumbs, add
#ix eges, unbeaton. one and a half
taaspeonluls of ault, a fourth of a tea.
spoonful of peppér aud an onlon,
mineed and browned In a tahlespoon-
ful of butter. Combine this with the
enbbage, mizing well. Lay a jarge
sguare of cheesecloth in a howl, place
in § the cabbago,lsaves, arranging
them in the shapa) ¢ cabbags, fill
with tha mixture, w:p tightly and
plunge into bolliug” “water,
saltad. Cook two ‘hours,
serve with a brown butter sauce, as
@ tish taking the place of meal.

Fried Cauliffower—Soak the vege
table, head down, In cold, salted wa-
tor to dislodge any insects, separate
into ; lowerets and pardoil ten min-
utes; drain untl]l dry on a cloth or
paper toweling. Dip first In one ¢gg
bonten with a half cupful of milk, sea
son with salt, popper and then In
finaly ground bread crumbs. Fry In
donp fat antil brown. Test the fat by
dropping fn It & cube of bread; If It
brawna in forty seconds it is of the
right temperature.

Pumpkin Soufle.—~8iir a tablespoon-
ful of butter into a pint of pumpkin
pulp, add the beaten yolks of threo
ofgs. thrreequarters of a pint of thin
<ream, & tablespoonful of sugar, a little
salt and paprilka to taste. When well
mixed fold in the beaten whites of the
ogxy, pour into a buttered baking dish
and baks until fiym. Serve at once,

slightly
drain and

The most cowpletely fost of all oar
days in the one ¢n which we have not
Unughrod.

Qeeat minds have purposes:

others
fuive wialiva —Anon,

SOME MAIN DISHES,

in oreparing a maln dish the des
nert witl vary, as o Ught dessart shionld

be preceded by a heavy
main  dish and vice

Veran.
Hamburg Luncheon
Dish.—Mix twh teaspoon-
fula of salt and a fourth
of & teaspoonful of pep
por with & pound and
three gquarters of bam-
and pat into a thin loaf.
Sprinkle the bottom of the roasting
»pan with flour and salt, place the meat
in the pan and dredge with flour;
place six strips of bacom over the meat
and  elght small, round potatoos
around it after they have been par-
botled ten minutes. Dust with flour
and dot with bits of butter on each.
Ronst for thirty minutes in o moderate
oyen. In the meantime heat & can of
vegotable soup and when the meat is
done, place it on a platter, pour the
hot soup around n. and garnish with

the polatoes,

Pot Roast of Veal—Try out two
ouniees of suet and remove the erack.
lings. Put a four pound ~ump of veal
in the mt dnd brown carefully; re
move (rom the pot and add a4 pint of
stewed tomnatoes, three diced carrots,
two tenspoonfuls of salt and an elghth
Of & teaspoonfol of pepper; add a pint
of stock and the moust with the bones
and cook plowly for four hours. Whan
the meat s tender remove and let it
gool slightly so it will not fall apart
when curved. Thicken the gravy with
flonr, add a teaspoonful of worcester-
shire sauce and serve.

Salmon Loaf.—Drain a pound of sal
mon and shred fine; add three ogg
yolks well boaten, a half cupful of
crumbs, & tablespoonful of melted but
ter and the egg whites beaten stiff
Mix well and bake in a buttered bak-
ing diah watil firm.

L tar,

Efficlency is the power of doing
one's most and best, in the shortest
time and the eusiest way, o the sat-
Iefaction of all concerned.

Great minds have purposas: others

bave winhous,

VALUABLE LEMON.

There are few places where one is
unable to procure a lemon, and there
are worse things than
“belng handed a lemon.”
Thompson saya: “The
antiscorbetic wvalue of
frulita is {llustrated par-
tioularly hy certain vari-
eties which furnish pot-
ash palts as well as lime
and magnesia. Among
these are to be mentioned apples, lem-

ons, limes and oranges.”
Lemon juice la a well-known rem-
ody for semsickness and nausea and
as & cooling and refreshing drink in

} In Woman's Realm!

Extremely Pretty Dress for Summer May Be Made of Plain and
Dotted Organdie, Though Other Materials May Be Chosen—
Selection of the Veil Is Most Important—Innumerable
Patterns From Which to Choose.

A very pretiy and summery dress of
plain and dotted organdie achieves fine
style by combining these familiar ma-
terfals. Organdie in cottons, as taf-
feta in silks, has proved peculiarly well
adapted to the styles of today. The
originality of the modal lies in combin-
ing the plain and dotted surfaces &0
that they play parts of equal impor-
tance, and it suggests the use of other
goods in the same way.

In the model shown the body and
skirt are of the plain organdfe. Five

tevers It doen more to diminish the |
craving of thirst than any other form

of beverage.

Leéemonn ure most delightful as fla
yvor for variove dishes as appetizers,
or as frult dessarts. An eighth of a
lemon with a bit of fish Is an accom-
paniment altogether indispansabis
The color Is of value, appealing to ths
eye, thus adding to the value of the
food thus garnished. |

Lemon Ple~Make a rich crust and
fill with the following—mix together
two tablespoonfuls of cornstarch, one
and & half cupfuls of sugar, a pinch
of msalt, two cupfuls of water, the

yolks of three eggs, the juice of two |

and rind of one Jemon, and two table-
spoanfuls of butter; cook until
smooth, fill the crust and cover with
& meringue made of the three whites
of eggs, using three tablespoonfuls of
sugar., Brown in a moderate oven,

Quesn of Lemon Ple.—~This is a pie
especially for the fastidious who do
pnot like s meringue. The crust for
this ple is not previously baked, and
the mixture is poured Into the shell
and baked., Take a cuplful of sugar
and two tablespoonfuls of butter, mix
well, then add a cupful of milk and
mix four tablespoonfuls of flour in a
lttle of the milk, or It may be added
to the sugar and butter; add the
julce and rind of a lemon, a pinch of
salt and yolks of two eggs, slightly
besten; then fold in the whites of
three eggs, beaten stiff, stir until
lightly mixed, pour into the uncooked
pastry and bake until firm. It will
have a spongy top much llke sponge
cake, and very.deliclous.

Thers is no duty we so much under-,
rdte an being happy. By bteing happy
wWa SOW anofymous betnefits upon the
world, which remaln unknown even to
ourselvesn—H. L. Btevensan,

FISH DISHES.
As fish dishes of various kinds are
always in season & few different woys |
of wserving themn
may be helpful,
Fish Balls.—He-

move the skin and ‘

bones from a

threepound fAsh

and shred the fish

very fine, add

three-fourths of &
cupful of water and a good sized
onlon, chopped fine, a cupful and a
half of brend crumbs, & fourth of a
cupful of sugar, one and a half tea-
apoonfuls of salt, a fourth of a tes-
spoonful of pepper, three egg whites
and two tablespoonfuls of melted but-
Mold the mixture after blending
woll Into balls. ot the skin and
bones of the fish dnto a saucepan,
add a second onlon, siiced. and =
tablespoonful of butter, drop In the
fish balls and cover with bofling wa-
ter and simmer for one and a quarter
hours, Remove the balls and strain
oft the lquor on to three egg yolks
glightly beaten, stir until thick but
de not boll. Pour over the fish balls
and serve either hot or cold.

Biack Bass Baked.—Take a bass
welghing three pounds. Split the fish
and remove the bones. Place a thick
hrown paper In a dripping pan, lay
the fish on it skin side down, and
dust with salt and pepper, and dot
withh bits of butter, using two table
spoonfuls. Bake in a hot oven eight
minutes to the pound, "When done
slip a spatula under the fish and slide
it on to a platter the skin will ad-
here to the paper.

Bananas dipped in flour and f(ried
in hot [at, and sprinkled with a slight
squeeze of lemon, mskes a fine rel-
ish with brolled fish.

Merese WMogwero

Opposed to Display.

An old Janitress employsd at a col
lege dormitory overheard a group of
girls discussing a gift of §10,000 which
rocently had boen given to the school
by & rich alumnus, She loved to o
#ip. a0 ahe jolued the group. “Well)
she commented, “1 think It'a nice, fer
them that's able, to give presents to
the colloge, but 1 dom't think they
ought to have thelr names stuck up
all over the eampud. | see Alma Mater
haa got bher hame up over the em-
{ranee!™

Better Than Kerosene.
Aleohol e the best thing to use in
cloaing the sowing machine. If ap-
plied with absorbent cotton held In a
small palr of forceps the fAngera can
bo kept clean, and the oil and dust
will ba found to disappear very quick:
ty. Alcohol does not leave its traces
ou the material you are sewing on, ae
kerosens la very apt to do
Daity Thought.
The greatest success s confidence. or
parfoct wnderstanding between  win
gnre people.~—lLmerson

Famous Red-Headed Persons.

The list of red heads who did great
things iz a long one. Julius Caesa-,
world genius,'was red-headed, So was
Robert Bruce, and so was Queen Eliza-
beth, It I8 reputed that Helen of
Troy, DMo, Cleopatra and Alexander
the Great wers red-headed. It was
sald of Thomas Jeffarson that “he
had the reddest head in Albemarle
county.” Swinburne, the post: John
Bunyan, author of Pligrim's Progress;
Sehilller, the poet, all had polls of blaz-
ing red.

Utility of Gasoline.
A single gallon of gasoline will milk

300 cows, bale four tons of hay, mix |

'S cuble yards of cement, move & ton
truck 14 miles, plow threefifthe of an
acre of land or generste sufficient
electriclty to llluminate a farmhouse
for 30 hours.

Oh, Hush!

An authority on zoology., Ellen Vel
vin, author of “From Jungle to Zoo,"
says that there are only two absolule
Iy dumb animals in the world., They
are the girafle and tho kangaroo.

P A I A A NS AT AN AN TGN N NSNS NINT NI

BRIEF INFORMATION

On the basis that every grain of
wheat will produce 50 of Its kind, a
Germun sclentist has figured that the
third year progeny of a single grain
would glve 300 men a meal.

Denmark prohibits the sale or ex.
portation of buiter contalning more
than 16 par cent of water,

British India has 76,181,000 acres In
rice.

Bmyroa’s 13 mills produce 4,000
sacks of flour dally.

Nearly 11,000 women have enrolled
an female police in Italy and they will
undergo special physicul trainlog and
wear uniforms.

The French government allows the
wife or woman dependent on a soldier
25 cents a day, plus five cents a day
for each child.

A Honolulan mother is sald nalvely
to have named a male sclon Mrs.
Tompkins, Poor Pussy, Mrs. Turkey.
Mr. Scissors and The Man Who
Washes His Dimples are other decors

tions in the Bunu-._ri directory.

graduated ruffies of the dotted organs
die encircle it, the first and widest
about the hem.and the narrow fifth
ruffle at the waist line. The under-
skirt is gored and gathered to fiare.
Its crispuess and that of the ruffles is
aimost equivalent to the effect of crin-
oline,

The three-quarter length slocves
and sguare cape of the dotted organdie
are edged with narrow rufiles made of
it. The throat opens with a shallow V.
A belt of ribbon in any color desired
may be worn with this dress. White
moire, corded near the edges, makes
that ehown in the picture. BSilk stock-
ings and white buckskin or canvas slip-
pers will finish ‘he pretty toliletta suit-
ably.

Among the new summer goods there
are plain volles and lawns in beautiful

colors with which dainty interpreta-
tions of Scotch plaids may be found in
light tiots and varied colors. Some-
thing wvery distinctive and original
might be made by combining these in
the manner shown in this organdie
drgss. Then there are the crossbar
and striped organdies, which might be
used Instead of the more familiar:dot-
ted varieties. They are sheerer than
chiffon, the dajntiest of all cotton,
weaves, and retain the crispness which
distinguishes the plain material. Noth-
ing could be better for a graduating
gown.

A circular vell with hexagonal mesh
and border of small chenille balls is
| one of many that have alded designers
| in the conception of new eflects in

P

Scintillant Coiffures.

The fashion for peacock hair orna-
| ments |8 sald to be directly traceable
| to Bakst. All kinds of fancy combs
are studded with sparkling biue and
green stones, The wlde-open fan ar
rangements are supposed to top off
the Spanish coiffure, after the style
| adopted in the “Goyescas"—the new
Spanlish opera. Barettes of studded
tortolse are also seen; some of them
are oblong, others heart-shaped, and
gavaral were fashioned after a shield
dosign.

-

How Times Are Changed.

It was the gallant custom of Fred-
erick the Great, when he met a woman
walking on the street, to shake his
stick at her and remind ber that a
woman's place was home.

If his ghost should take to the
streets of Berlin in the year 1816 in
the wee small hours when ghosts love
to wander, he would be confronted by
a woman night watchman, neatly uni-
formed and armed with a club which
she would probably shake at the shade
of the famous antifeminist, and invite

SUNMER DRESS.

MOST POPULAR VEIL.

millinery. Those to be worn over the
face are of unbroken mesh with all
sorts of fancy borders, and are woven
of fine hairlike threads, so that they
will not interfere with the vision., Oth-
ers, to be thrown back, are purely
an adjunct of the hat and show sur
faces broken by big polka dots of fial
saquins, or lace patterns in conven
tional and floral designs,

These small velltrimmed hats ara
very chic, but this management of the
vell is quite outside the real realm of

its usefulness. Veils are worn for
two reasons, to keep the hair neatly
in place and because they are becom:
Ing. There are so many patterns tq
choose from that a' selection is a maty
ter of trying them on as in choosing a
hat or a color for a gown. One may
buy a mesh in almost any shape, as
square, round, diamoend shape or hex
agonal, Borders vary also and there
are saveral colors to choose from
Taupe, brown, gray and purple tones
with several shades of dark blus,
make it worth while to experiment,
as they are adapted to varied com
plexions. Bilack remalns most popular
but is not always the happiest choice
The threads of which wells, and es
peelally black vells, of today are wow
en are incredibly fine, and the heary |
vell has no {ollowing.

| cate.

| false trails unsafe

t

| covered with white dust,

Veilings and separate veils are made
in narrow widths with narrow borders.
The border reaches to the chin so that
the veifl covers just the face, No ec-
centric methods of draping have ap~|
peared so far in the season’s hlstory.l
unless we class the harem veil, which |
has been introduced for the motor
ist. under that head.' Many of the |
new motor veils are of very thin chif. |
fon and some of them are circular, |
suspended from an elastic cord that
bolds them in place about the hat in
the manner shown for the face wvell
pletured here. ‘

/«/4_;, \?‘mﬁ,

Embroidery Hint.

It is interesting to copy the designs
of good china in embroidery, whether |
in slik or wools, upon any suitable |
ground. One woman has just emibroid. |
ered the famlilar blue Copenhagen
china design on white for a tahle cen-
terpiece to go with her own Dealft
china, The many colored little bunches
of flowers that are hand painted on
Worcester and other old English chi. |
nas are just as fascinating when you |
see them worked on quilts, cushions |
and the like

e N P St
kim to follow his own precious advice
to women. Judge says.

When Frederick the Great set the
ball roliing that landed Europe in the
trenches, the exodus of women from
the home, as a by-product of Prussian
militarism, was not included in his
caleulations.

Smooth.
Patience—WIIl {5 a pretty smooth
proposition.
Patrice—Yes, when he don't forget
to sbave.

——

outh [ ﬂ
merlcan

-
THE HIGH DLSERTS OF PERU

ROBABLY no place in the world
gives the traveler more con-
trasts in trafl, scenery and cii-
mate than do the Andes in the

last range of the Cordillera. From the
barren snow line at the ridee down to
the headwaters of the great Amazon
gystem is but a few hundred miies, yet
in this distance four distinct changes
in the fauna and [ora are apparent
Starting over a hard open road where
we made eighteen or twenty miles &
day, the trall winds down through a
yolling country umntil the last pass is
crossed and the first signs of tropical
vegetation appear, writes Lee Garnett
Day, of the Collins-Day South Ameri-
can expedition, in the American
Museum Journal. Then through the
mountains of the Yungas the route lies
over forested hill and dale or along
narrow-ledge tralls, and eventually
reaches lower planes where the fresh-
ets turn Into narrow stresms and the
streams at last into rivers. Here
amidst the most abundant tropical
growth, the paths underfoot more often
resembled swamps than terra firma
and five or six miles were consid-
ered a good day's work. In fact, the
stream beds often proved better trails
than the machete-cut roads through
the palm and canebrakes.

Crossing South America from Mol-
lendo on the west coast to Para on
the east, by far the most eventful part
of'the journey is the 500 miles by mule
train from Cochabamba, high in the
Cordillera, to Todos Santos, the head-
waters of the Amazon, 3,400 miles
above its mouth. Cochabamba itself
is a city of 60,000 inhabitants, the
greater number c¢f whom has never
left its suburbs. A rallraad is in course
of construction, bhut from Arque, the
end of the rails, all commerce must
pass by mule pack for two days over
the bowlders of the river bed. We
reached Cochabamba from Mollendo
by rall, lake steamer and cbach. After
crogeing the first two ranges of the
Cordillera by rall, we ascended thse
third by pack train starting from
Cochabamba. Our party consisted of
Messra. Alfred Collins, Willard Walk-
er, George K. Cherrie, Robert Bocker
and the writer; and after securing 28
| mules, a chiefl arriero or mule driver,
and two Indian helpers, we started for
the head of the pess and the tribu-
taries of the great Amazon river be-
yond. d

Mule Trail Hard to Follow.

The mule trall from Cochabamba to

| Todos Santos is far from an easy one

to follow, notwithstanding that it is
constantly traveled, being the route
for most of the cnm:nerce{_‘hetween the
low hot grazing lands of Bolivia at the
eastern base of the Andes, and the
high, well-populated tablelands around
La Paz, Cochabamba, Oruro and other
cities. It is always very narrow, passes
through heavy woods, over ridges.
along sides of cliffs, up or down a
stream, and {s often difficult even to lo-
Especlally is this true in the
rainy season when pools of mud and
tangled roots incumber the way In the
woods and mule drivers passing pre-
viously have often left the path in
search of better going, thus making
to follow unless
with a very experienced guide

The short journey up {rom Cocha-
bamba was hot and dry, over trails
but the last
divide wa crosgsed in a thick mist and
turning due north from the Santa Cruz
trall, seemed suddenly to have enterid
another country. Almost perpetual
rain was now encountered, and the pre-
cipitous nature of the descent, about
va thousand feet in twenty-four
hours, made traveling decidedly un-
easy and in parts dangerous, dne to
the paths beirg water courses from
which all mold had been washed away.
Wet, slippery rocks and oiten gquanti-
ties of loose, small bowlders, made it
pecessary to walk most of the way,

as the slipping of & mule on the steep
incline might be fatal to both rider
and animal.

“Get Out If You Can”

At Salsi-puede (“get out if you
can")—there were many places Lo
which this name was applicable—we
had to dig or cut out a track along the
face of a cliff where a slide had oc-
curred, to make room for the pack ank
mels to pass. This was not only diffi-

cline and precarious footing: but also
the work had to be very well done be
cause if the pack of a mule should
catch against the side of the eliff in
transit, the animal would bhe tipped

thousand feet below,

From Sal-si-puede onward the mules
waded streams, foundered through
mud to their middles and labored over

and so overgrown that it was neces:
sary constantly to use the machets to
clear the path of hanging vines and
dense undergrowth. On one occasion
after efght hours of scrambling and
wading through mud and water, Mr,
Cherrie's mule slipped in a deep pool
of thin myd and became tangled in the
roots at the bottom, pinuing the foot
of the rider under it.
held up there deep in the mud untl!
two mule drivers could return to extri-
cate him,

The advantage of having compact
units of baggage was made evident in

gully would necessitate a halt and
while the load on the mule that had
caused the halt was being recinched,
a dozen other mules would start ex-
ploring the mneighboring thickets.
Sometimee the whole train would be
thrown into confusion and all the pack
animals would have to be rounded up
and the packs readjusted.
Animal and Bird Life.

There were no wild animals of a
kind to be feared by man along this
route, Along the banks of the Chupire
weg found evidences of twpir. psca.
capybara, jaguar, tiger cat, pecs
| deer, coail, agoutl and othlers, but ."n
high water, which wvaries sometimes
forty feel between seasons, had driven
game to the highlnnds, making huont-
ing possible only at the highest poinis
along the Mamore. Bird life was most
abundant in Bolivia; a coliector counld
spend several seasons to advantage in
these little-traversed routes across the
South American states. When the in-
cldental mishaps and inconvenicnces

tween Todos Santos and the Chiepure
may well be compared with other
natural wonders. Daily the wvistes of
palm, fern and floral growth, with ¢as-
cades, waterfalls and freshets, muolke
a delightful background for the abun-
«dant bird and other animal life

At the beginning of the Chapare ths
Yungas dlsappeared and our arricco
now led the way down the river bhod,
or through the cane and bamboo
brakes, pushing on through nv
water., Due to good chance vur of
remained above water except |
instpnees. Cne night in |
rains NMled the Espirito § |
Antouio rivers and ITeft us in three !
of water at daybreak

Something Accomplished.

“Do you think it Jdoes any goed to
express your feelings on the tele-
phone 2"

“Well, it may help to cheer the op-
erntor by giving her a few laughe if
si:e happens to overhear you.”

Geographically Speaking.

“l  have just finished Lansing,
Mich.,” sald the surgeon.

“And I” sald the carpenter.
now engeged in Macon, Ga."

“Wheeling, W, Va,, Is my next job.”
said the man with the wheelbarrow

“am
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Nature |s Ruthless,

Nature is ruthless, and where her
gway is uncontested there {8 no peace
gave the peace of death; and the fe-
cund stream of life, especially of life
on the lower levels, flows like an im-
mensa torrent put of nonexistence for
but the briefest moment before the
enormous majority of the beings com-
posing it are engulfed ia the jaws of
death, and mgsin go out into the
shadow. — Theodore Roosevelt, in
Scribner’s Magazine.

Snalls Very Nutritious.

“All snails are edible and nutri-
tious,” says Canon Hersley in a booik |
on British land acd fresh water mol-
luscs, just publighed.
g4y Lhat even the common
«nafl, though insipid,
gs calf'sfoot jelly.

Thera iz a large

or garden
is as nmourishing

iy eaten by connoisseurs in the South
of England, while all over Francs,
Italy and Spain several specles are
used as food. In France there are

many small farms which yield a good |
In the French |

profit to their owners.
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Old Sport
Faleonry is an

of Falconry.

ancient sport. 1t ap-
pears to hdive been kunown in China
yéars ago, mnd at an equally
early date in the wvalleys of the Nile
and Duphrates. The references to it
in Arvistotle, Pliny and Martial are
definite. It was probably introduced
into England from the continent in
the ninth century and was followed
there down to the middle of the seven-
teenth century with greater ardor
than any other sport, even than fox
aunting. Felcons were allotted to men

4,000

He goes on to |

white-shelled snall |
salled Helix pomatia that is common- |

and ltalian quarters of New York
snails may be bought, either alive or
cooked, and at most of the Frenca
restavrants thev ure served,

[ gots farcis" being the most
form of dish.

Snails are eagy to raise In
quantities. They need lime for mak-
ing their shells. but they do not have
to be fed, as they can find thelr own

| food, which is exclusively the leaves
of many plants. They are most dsli-
clous when properly prepared and
| cooked, and, as Canon Héersley
| as nourishing as calf's-foot jelly

“egear-
usuul

“Love at First Sight.”

Men and women differ In suscept-
ibility to love at first sight. As a rule,
man is the more susceptible. But with
him there is a very mollifying circum-
ztance—he recuperates with marvel-
ous rapidity. In fact, so great are his
convalescent powers in recovering
from Cupid's glancing arrow he i8
known to have forgotten all about it
within an hour's time. And yet, whila
within the magnetic zone of attraction
he was bound body and soul

-

areori

to their rank: To the em-
peror; the eagle and vuiture; to kings,
| the gerfaleons; o earls, the pere-
| grines; to yeomen, the goshawks; to
priests, the sparrow hawks, and to

gervants, the uselesg kestrels.

Threats Explained.

Mrzs, Exe—My husband got a lstter
today saying something dreadful would
happen if ha didn't sead the writer a
sum of money.

Mrs. Wye—My husband gets dunned
for his bills, too.—Boston Traunscript.

.

| say:

cult to do on account of the steep de |

over into the River Espirito Santo 2

fallen logs, often on a trail so narrow |

Mr, Cherrie was |

this locality. The jamming of bagcage |
tween saplings or in a washed-out |

are forgotten, the Bolivian Yuugas bes |

| lump to be used at home.

latrge

says, |

! a pitiable state,

DESERVES WELL OF FARMER

|
| Phoebe's Volee Is Faint and 8he Cen

tainly Is Mot Pretty, but She
Hates All Beeties.

|
l

After you're well acquainted with |
! the phoebe and catéh some of her spir- |

it of friendliness and companionship,
you won't care a snap of the finger

| that she can't sing very well, nor that

she isn't good looking. You'll wel-
come her in spring just as if

she were !

& Venus for looks and Melba for voice, |

You'll listen for her first notes and

“There's Phoebe back again."”
Shea's the earliest arrival among the

fiycatchers, reaching here about March

21, even before the fiies. She sesks

| out her last year's homeé under the
| bridge, or beneath the raftars of the
barn, and starts renovating her nest.
Often when an unscrupulous cowbird :
| usurps the nest to lay eggs of her
build another
| nest atop the old one and start house- .

keeping over again as if nothing had |

own, the phoebe will

interrupted.

We've remarked that she cnuldn'tl
, sing, yet her little "phe-bea”
one of the cheeriest of springtime.
| We've saild she wasn't beautiful, vet
her dull ollve-brown coat, with a yel-
lowish-white breast are far more at- |
tractive than some birds of gay plu-
The phoebe iz beautiful be

mage,
cause she s useful.

From the time of her arrival until
she leaves late in the faull she's busy
warring on the farmer’s enemies.
the'll sit on a mullein stalk and watch |
Suddenly she will dart
into the air and her bills go shut with
She is a for-
est conservationist, because she eats
She 18 the farm.
er's friend, because she eats the May
heetles and click bestles, which in- |
She is the gardener's |
friend because she eats the squash

for a beéetls,
& snap—good-by bestle.

the elm leaf beetle.

jure orops,

beatle.

In fact, she is the frlend of evervone
beetles.—Philadeiphia

—except  the
North American,

Long Time in Transit.

On October 3, 1883, a clerk in the
smploy of a New York steamship bro-
fer malled a letter to the master of
| the Swedish bark Superior at Mar-

seilles.

The letter was never deliverad,
m the autumn of 1913 it was returned
{0 the steamship broker's

stamped aM over its face. The

lransit was that it had

cleaning was found and remailed.

In the post office department offi-
| cinls tell of a letter that was mailed

from there in 1852, addressed to Rob-
ert 8, McKay at New Orleans. The
letter followed Mr. “IcKay to Russia,
whers he was a consulate attache. But
he had died there and had left in his

should be locked up until his Gve-year-

old son and namesake attained his ma-

jority. 2

When 1868 arrived tha son was trav-
A law
clerk, not knowing the provielons of
the 1852 will, supposed the letter was
for the present Mr. McKay and start-
It rested in Cape
the year

eling and exploring in Africa,

ed it forth again.
Town
1871

through err.. untfl

When {t was started back to New
Orleans Mr. McKay had left for ex-

ploration in Chile. Letter and ad-
dressae finally got together in Loulsi-
ana in 1874. And strange to say, mat-
ters of business importance to the

iather were still of business interest
to the son. g

.

Totem Pole Must Don Some Clothes.
Clothes make the totem pole, ac-
cording to John Oscar Davis, collector
of the port, at SBan Francisco.
Horrifled at what he saw when a
Burmese specimen consigned to the
Rev, J. H. Bast of Portland was un-
covered at the customhouse early in
February, Collector Davis has now
recovered sufiicilently from the shock
Lo announce that when the proper ha-
biliments have been placed on the
relic it may be allowed to proceed on
its way to the indignant consignes.
Painting, the collector sald. had
been considered, but clothing would
be better. “His plan now is to arrange
for & proper eostuming of the mooted
tlotem pole at the expense of Dactor
Hast and that then the curio, decor-
cusly asccoutered for appearance
among the most select ecircles
bz allowed admission to the land of
the free and the home of the brave.

Quaint Economies.

The most curious example of war
economy, as practiced in London, is
that two of the greatest London stores
have now dropped apostrophes In
their announcements and catalogues,
A large teashop firm issue advice for
economlists by way of a notice on
their tea tables. One suggestion is
that if people who formerly took two
inmps of sugar would now take only
one there would be a considerable
suving to the nation and assistance
in carrying on the war, Some of the
customers have acted on the advics,
but, fearful that they might embarrass
the firm by making their economy a
matter of profit to them, make a habit
of unblushingly pocketing the second
BEmpty tin
cans have now a value, and éne firm
haas exchanged a pound of their coffee
for one and a half dozen coffee tins.

Wind Imprisons Woman,

Imprisoned in a closet by the wind
slamming a door fast, Mrs, Mollie Cor-
dery. who lives near Bridgeville, Del,.
had a narrow escape from death, and
when discovered was nearly overcome
by the shock,

Mrs. Cordery was cleaning the attic
and while she was looking in an old
closet a gust of wind slammed- the
door and locked it from the outside.
There was no one but herself in the
house, and it was nearly an hour he-
fore Mis, Cordery's screams happened
to be heard by a gang of men who
were repairing the road. With all
the doors locked downstairs, Harry
Rickards climbed to the second floor
and got through by & window. When
Mrs. Cordery was found she was ia
She s still serious-
Iy ill from the shock.

Urge Use of White Materials.

Spokane (Wash.) laundrymen have
begun to urge their patrons to use
white goods. A printed notice reads
that since the war began many of the
dyes used to color wash goods have
proved to be inferior and will not
stand washing. Red and black dyes
are the colors that “run" the most, ac-
cording to the laundrymen.

Slight Misunderstanding.
“Was his corime premeditated?” *I
don’t think so. He thought it all out
veforehand, you know,"—Life.

Rest Those Worn Nerves

Don't give up. When you fesel
all upstrung, when family cares
seem too hard to bear, and back-
ache, dizzy headaches and irregu-
lar kidney action mystify you, re-
member that such troubles oftem
come from weak kidneys and it
may be that you only need Doan's
Kidney Pllls to make you well
Don't delay. Profit by other peo-
ple’s experiences.

Mrs. Agnes Main,
143 Mlch?:nn A\.a..
Hammond, Ind

says: I couldn't
stoop on account
of sharp, shooting
pains iIn my back.
The passage of the
kidney = ec retions
w er e almost com-

note is

But

office,
hest
explanation offered for its 30 years in
lzin in the
Swedish consulate at Marseilles all
those years, and that during 4 house-

pletely stopped and
my head mched for
hours at a time, I
often got so dizzy,
IThad to grasp
Mmethl\?g fiolr subnv )
port. My mbs

swelled and I lost welght. Dosn's
Kidney Pills cured me and I have falt
fine sipze.”

Gat Doas's at Any Stors, 53¢  Bax
DOAN’S 0%
CO., BUFFALO, L. Y.

POSED WITH HIS 600 WIVES
When the British Captured Fumban
the King Was Given a Ball
and Reception.

A reception aua dance was givea to
the Britlsh force by the king of Fum-
h_an shortly after the capture of this
! province from the German f[orces. The:
| function was featured by a speech

from the throne and the taking of
| photograph of the king and his 681
| wives and 149 children.

Soon after the last of wme fizhting
in the province the conquUerors acCtpe
ed an invitation from the.king to visit
| the palace grounds, which open-an the

market place, Here they were met ==

the king, dressad In new flowing robes
| of blue with a blue mufier tied Zo=ad
his neck.

After the soldlers were lined up =t
seats on either side of the market
place the king made a short speech,
first In his native tongue and then s
pigeon English, admonishing his sub
Jecta to be kind and courteous to the
new eonguerocrs.

Then the dance began. The orches
tra was made up chiefly of various
sized drums made of hollow trees and
stretched skins. The only other ip-
strument was a species of ratile, with
which most of the natives were armed,

end with which they kept'remmarkabas
Hme,

Mary to see the new

Only Bowed.
After being with Swanksons for

some yvears as “general,” Mary mar
ried. She was a goud housewils, but
she had become

| ideas from her miistress.
will a provision that all his papers |

imbeed with lofwr

One day Mrs., Swankson called om
h,_-,..-

e

ic was ail
very comiortabvie and clean, and Mra.
“wdnkson beamed.

“And, Mary,” she said, presently,
“heve you got mice meighbors!

Mary drew herself up slightly.

“Well, mum,” she replied, “as you
| kinow, I don't "old with beéing too friend-
|1y all at once like; it don't never an-
| swer. But, of course, we always bows
l when we meets at the ashpit!”—Pear
son's Weekly.

-

, might

Fatal Error.
“I thought von bhad given up burnt-

wood art, dear.”

“Ferdinand, how ec¢an 'you be so

heartless? This {3 ple."—Kansas City
Journal.

ALLEN'S FOOT-EASE

The An Powder to
Shake mﬂi"zourshou

and lti: in th:n{imnglmm

Ml works 2.
hﬂthhhound&&!edkﬂl
"n is nf the grandest
one
remedies ever made.”
“Allen's Foot=Ease has just pre-
vented me !‘mml.trm‘-in:l
l.nnutro(ﬁ.nolhnﬂ- Iﬁ
great.

son bymall,
} ALLEN 8. OLMSTED, Le Roy. N. ¥,

Your Liver
Is Clogged Up

Hock or Bursitis

Allsys Pais snd
Sruggiso

Infxmmation.
or delivered. WIII tell you more Ul you write

W F.YQUNG, P.D.F., 370 Templa 5L, Springficid, Masa.

MOTHER GRAY’S SWEET
I'II“EM FOR GIIII.IIEI

l.hn. Onldl wd correct diwnim ol

the stomach and bowels. Used &
Mothers for 38 vears. All Din
125c. Sample mailed FREE.

ad-
mass wang, dress Mother Gray Co., LeRoy, N. Y,

| DAISY FLY KII.LER

anywhers, =
azd kills all
NHeal, clean, or-

EAROLD SOMEES, 150 De Kslb Ave., Brookiyn, W. ¥

o-lan'tm 1uu mtw-rm

.............mﬁi"l-. I

W. N, U.,, FORT WAYNE, NO, 22-1816




